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FOOD INDUSTRY [ 60



2. 901 =2& 1}

(1) M53%} & 54X £
SIpS i)
Aol atglo A =oE Apote] hE oAk

=IO AL=]of 25t

B WELR A3 FyolAgeAE A
2 BIE A HEAREAS EHD HLd
AL 718 o z2 v A, 3EkA AHE AL

A3 $AEHEA, FAO/WHO Ae723 &
x SHE A9 5] 3 A nho) A
—a% =8l Asaxr HaYolat
S3EHF A9 4 55
Ahute) & shsd Ads xEge
el AA, AAFA AA, Codex 3}
491438 3 2 JOM s5E AR A
stel g9 9 #5A AE HEE A
F8el A 84 6}Mt‘r.

(2) Codex HAZE! 7HH

®®x%ﬂﬂflﬁ4
o1, Codex ¥1€13]9] 7]
%ﬁA/“ﬁ”ﬂ-ﬂﬂ
%1ﬂﬂﬁ*w— = gol

GRMERNYE

4
e g
A_‘E“N
o M
ol
_xi
o
o o
gE
2 £ o
w o
N
%Jlm
rﬁfﬁ“
e
Bole
XEEE_,
(o]
ox,
T L
o

2
lo,

o
o3
2,
o R

W2

rH
i
» =
s o
O o doopglopok Ao

2

rJ
sk
£,
jfi My
II.Q ]
o o & ox

™
==

(Traceability/Product Tracing) A9
g9om 244 AL 970
ALE fsl AEFEUAA ¥

Faksinh

ro
ofN
B
It
=2

(3) Codex #A2H 4
= 9A Wb Codex f
& oAl gukdziel A

o
5‘::

)
3l
)
qm
o}
;g
o
H
—IN
ko
>
. o
rlo
e
dlo
&
N
- A

Somatotropin®] MRL(OJ) (Draft MRLs for Bovine
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Groups)=- A202F Auk) 257121 A 3] (CCGP) o
Mo AES =937|2 AR

O AZEH7IE ¥ 2¥SE(Food Additives

and Contaminants)}&1}
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(Draft and Proposed Draft Revision to Table 1 of
the Codex General Standard for Food Additives)&
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P+ (Draft Code of Practice for the Prevention
and Reduction of Aflatoxin Contamination in
Peanuts), 41F% & LE%WA 2 ALsE Ho
A3 ¥ (Draft Code of Practice for the
Prevention and Reduction of Lead Contamination
in Food), 4FH7E9 4% 2 £E718(ED)
(Proposed Draft Specifications for the Identity and
Purity of Food Additives (Category 1), 21&37}
E29 INS H3E /NA(F9) (Proposed Draft
Amendments to the International Numbering
System for Food Additives)S B &3}tk

OOoF H o{FHZF(Fish and Fishery
Products}=1}

D MG Hol € AT Hojol it #4
(3}) (Draft Standard for Atlantic Herring and
Salted Sprats)®] THA¢HS AR AL F
W F3A AHEE Hof9} Codex Aubzoz
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ARAFE EAFHA(L) (ABSBA) (Draft
Model Certificate for Fish and Fishery Products
(Sanitary Certificate)& A tAeh. 121, §
SAuS 7 #4784 (Qh) (Draft Amendment
to the Standard for Quick Frozen Lobsters)sd o]
7 R AFAFY A& (¥4 R 75
SHAIHANFAFA & £3) (Proposed Draft
Code of Practice for Fish and Fishery Products
(section on Aquaculture and on Quick Frozen
Coated Fish Products))% @F4jol #3 %35 5
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22 5/8TAE AE sttt

AlLZ 2 M(Food Hygiene) =1}

e F 2 FAF d37E () (Draft
Code of Practice for Mik and Mik Products) ¥
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Import and Export Inspection and
Certification Systems)&2}
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Guidelines for the Exchange of Information in Food
Safety Emergency)E 5/89AlolA €3 2 A3

A (2HE A8k

O AlZEHA|(Food Labelling) 23}

FIE Y ¥ ARAZEA AR ARA
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Analysis and Sampling) =2}
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M (SH) (Draft General Guidelines on Sampling),
B #3 A A () (Draft
Guidelines on Measurement Uncertainty), 7
R 29Ed YA (Methods of Analysis for
Food Additives and Contaminants), 28#/B-f %
=2 EZutAag 40|
(Methods of Analysis for inclusion in the Standard
for Olive olls and Olive Pomace Oils), ¥ ok
A 2gE AN (EYEAE FA)
(Methods of Analysis for inclusion in the Standard
for Named Vegetable olls)& SHHAI 2 2} & 5191 o}
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715(%9F) (Proposed Draft Maximum Levels for
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F(EhE 54 JAee] Aol Add Ho
58713 PTWIE Z2HE 7hg/do] SleE
Z FF CCFACHIA Y =& 3] 3HAR
A3tk 7HEE-E 2005\ 29 JECFAAIA 7t
g doln 7z B A=EE sfolw JECFAS #
d AHE g AEE AFedE AL A

3, Tree nuts® Aflatoxin L 9HA & A7+
StE gk A+ (&3 (Proposed Draft Code
of Practice for the Prevention and Reduction of
Aflatoxin Contamination in Tree nuts), 22% 4
FF P1F49 09A 3 ARsE 98 4
g7 (Z9h (Proposed Draft Code of Practice for
the Prevention and Reduction of Inorganic Tin
Contamination in Canned Foods) & <A F4of A
Aot WE AFEF M AHs
& 7hA(ZQH) (Proposed Draft Guidelne Levels
for Radionuclides in Food for Use in International
Trade)> 5T A& T 69A| 2 2 sirh
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Aol #4 WA (%) (Proposed Draft Amend-
ment to the Standard for Salted Fish and Dried
Salted Fish of the Gadidae Famiy)S 5@AIZ A
3t

O 2M 2 AIZAHF](Methods of Analysis

and Sampling)=2}

e F oA RS Ay
H7+eE A% AP (%) (Proposed Draft
Guidelines for Evaluating Acceptable Methods of
Analysis) & 59HA| 2 A€ st
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O £ ¥ SHIEMik and Milk Productsy=at

3= F BN 44T EXFER-9} ofA
A &3t 44 (%2 (Proposed Draft Standard

for a Blend of Evaporated Skimmed Mik and
Vegetable Fat), FEEHEH ] @A F9F oA
&3 #4(%9H) (Proposed Draft Standard for a
Blend of Skimmed Mik and Vegetable Fat in
Powdered Form), #7351+ & oA &%
772 (%23} (Proposed Draft Standard for a Blend
of Sweetened Condensed Milk and Vegetable Fat),
At FAM4(ZSH) (Proposed Draft Revised
Standard for Cheddar(C-1), ©&. #2704 (29
(Proposed Draft Revised Standard for Danbo (C-
3) F FAAZ FAHZ (2 (Proposed Draft
Revised Standard for Whey Cheeses)S 5¢HA] A
gF 6HAlE Atk

O
Foods for Special Dietary Uses)=2}
WEd 0 B3 R AAA (29
(Proposed Draft Guidelines for Vitamin and
Mineral Supplements) & Jol8- ZA 4 (2 EA
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E+8XAF(Nutrition and

BEHY Fold ZAIFAMNA(ZS)
{(Proposed Draft Revised Standard for Infant
Formula (and Formulas for Special Medical
Purposes Intended for Infants)& 5TAIZ € s}
3, okl ZAY 49 A A4 Gk =
AdD} Exolgg ZAHY gd FAM
section A$} BE FE3Io T2 7,
section A FE(AF gorg ZAN T 5EAR
ABadt G - fole 93 FRATAE 7
ZA7/WA(%Q) (Proposed Draft Revised Standard
for Cereal-Based Foods for Infants and Young
Children) & 5@AIZ A& 553t

(5) AT o SR B0l
F9E SPRANQYNA AGH A
R AYFA 742 e 2] SAAAn

Oddrd 5820
O OtA|OIX|H = 2| & Z[(Coordinating
Committee for Asia)

23| 4H(Ginseng Products) #4& obA o1
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Codex T+AE& A4y, SekFo] ofd AF2oE
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ARS djof s, FAFELZE APt T
Az D3 F4E A5t
o 597 AY T FIA F4E5 AP 47

w3l BA FZ(Fermented Soybean Paste
(Doenpng)) ¥ 31573 7174 (Hot Pepper Fermented
Soybean Paste (Gochuiang))©] oFA|obA| 227 4]
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Reference and the Proect Proposal for the New
Ad Hoc Intergovernmental Task Force on Foods

derived from Biotechnology) & 529138153

OAME £+ - A & 2UASH E=(Food
Import and Export Inspection and
Certification Systems)= 1}

3 AFAAT 2 JASATECR A9
54 A AFAY E3 (Appendices to the
Guidelines on the Judgement of Equivalence of
Sanitary Measures Associated with Food Inspection
and Certification) % st} 54xp e o]akg]ol
A EA YA AE FEURA B JISAER

el =of gtk ol grejsolnt

O MZEHA|(Food Labelling) 21}

T EG A THE, BA 2 759 A
A 71A (Revision of the Guidelines for the
Production, Processing, Labelling and Marketing of
Organically Produced Foods)®] 7-%- 3|¢=7) 9
o) Ax 3R] kol AM27a; F3A AltFE
oo gist =98 FRVIE ZAASA

O&dSK E 52 0
O 0j7 ¥ o{FAIEE2HFish and Fishery
Products)

gofg] g doje] AF w4 HEED (Proposd
Deaft Amendment to the Standard for Canned
Sardines and Sardine-Type Products)& #2632} &
3](2003, 6)Wo) = TFUR 7} o] FAA] 2 A
go2 =95 3 oF R oAFAFEHSL
2 HRFoY, 5 FIAME FHFA
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m} AREA] 8 B APHL 9leH Shategic
plan d43k= A0l TR
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3 Ao FEEAA LI ANEE 2%
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3)(282F F3))7F BUe AlF7A o,
Z3 oA gL A9 Dr. Stuart SLORACH,
FoRo 7= U¥E 9 Hiroshi YOSHIKURA, 7Hut
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HOINERTHE

Force?] &)7=& A3t ad hoc Intergovemn-
mental Task Force on Foods Derived from Bio-
FT AN FHEY o F oy,
dint7t o] Ael ad hoe Intergovernmental Task
Force on Animal FeedingS #HX|3}7]2 ZA A
0 ogee add snxdy 933 ANG
itk

techno-logy

O stEael 8 oFZ 0

- Codex Committee on Mik and Mik Products
PARE

~ Codex Committee on Cocoa Products and
Chocdlate : 292~

- Codex Committee on Fats and Ois : 9=

- Codex Committee on Sugars @ 9=

- Codex Committee on Food Additives and
Contaminants : W2 #HE

- Codex Committee on Food Hygiene : o]

- Codex Committee on Processed Fruits and
Vegetables : 7]5F

- Codex Committee on Food Labeling : 7Hv}c}

- Codex Committee on Methods of Analysis
and Sampling : 7}

- Codex Committee on General Principles
A

- Codex Committee on Pesticide Residues
Cugse

- Codex Committee on Natural Mineral Waters
EaR  Eal

- Codex Committee on Nutrition and Foods for
Special Dietary Uses : =Y

- Codex Committee on Fish and Fishery
Products : =299]

- Codex Committee on Meat Hygiene : 72 AL



- Codex Committee on Vegetable Proteins

;A

- Codex Committee on Cereals, Pulses and
Legumes : V=

- Codex Committee on Residues of Veterinary
Drugs in Foods : 9=

- Codex Committee on Fresh Fruits and
Vegetables : WA 3

- Codex Committee on Food Import and
Export Inspection and Certification Systems
BT

Task Force on

H2e4

Task Force on

Foods derived from Biotechnology : ¥+

- Ad hoc Intergovernmental
Fruit and Vegetable Juices :
- Ad hoc Intergovernmental
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ot A2 At FAAA] WE oA
o] MelatA Y=L FEHUL F A
Al h o7do] dx|skA] oot 283 F v
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(11) Codex 21& 2l X Er=H|7|72fe] 2A|

& A< CODEXSH eb=Al7]tohe] €44
Al g AR E Codexst AT
O, Codex¢} =AMIAF 7|71 1SO%te] #A|
Aol disl =2lsti

O Codex Alimentarius Commission}
=X M7 7ete] A

- Codex2} OlE2t2| ZHA|
OF i+ S4sldA &3] 7154t S
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HAMELCTTE

Yo TS
A9 I A FAAA 7HL°1 Codex, OIE, :Lﬂl
I IPPC Atele] H3td ol ashe: A7t
At FAOS WHO W&+ Codex9t OIES] €Y
kel g AAE AAdFHA.
Codex/OIE 7+ #-Ao tigh WA 2 T4 &
g3 PYr|TE Codexd sHEZZ oY, ouzg}
94 Yy 4 AR 271(&S) dAoH, F
T EYAE gt FEAA qEe A
2 W fdke] B2 A, OIES}
=

T3t

- Codex Alimentarius Commissionz} =
M HIEST|reke] 2A|

ISO= Codex®} ISO7HE] A7) @8 F 71+
g] )\}y_ﬂo qg':' ;LEO 7}10}37_’ Food Safety
Management System - Requirements (ISO 22000)
9} Traceability Systems in the agricultural food
chain - General principle for design and
development (ISO 22518)& ¥ 3§38t Technical
Committee 34 & #HH JFE 7Fx3H

(12) CODEX &0o{ZEXIE 2I8t FAO/WHO
ZZME 3 AMED(F

T YAE Codex 89319 Codex #
A8 AE7]F(Trust Fund) td2 A&
FAQ/WHO & 9] 1-E (Consultative Group) 9] 7138}
EIAME FESe Yotk FAOS WHOS
Propct9} AlE7]go] dg 43 JPEIME B
&3, AE7|Ee] 500000 US$l =EF 2004
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CHI27Xt S50 HEIS! SECH, 5/8EHH, SEH 22, AR, M2 U HUSKTY 2=
n 8L FIE ==

CAC FTEEAFAY FH (Code of Practice on Good Animat Feeding)
GSFA HEEFAA(SH) (Food Category System of the Codex General Standard for Food
CCFAC "
Additives)
copac | BE F Afaloins 2RWA 3 ATEE AD AATU (D
(Code of Practice for the Prevention and Reduction of Aflatoxin Contamination in Peanuts)
copac | AFF 9 A L ATRE 99 24TV
(Code of Practice for the Prevention and Reduction of Lead Contamination in Foods)
GSFA Table 1 7§A3(5&¢k ¢t) (Revisions to Table 1 of the Codex General Standard for Food
CCFAC .
Additives)
coppp | B4 ANLAC 2 AT Aol g 74
(Standard for Salted Atlantic Herring and Salted Sprat)
coppp | O B AFAEA 0# 294 ZAHSATIA)
(Model Certificate for Fish and Fishery Products (sanitary certificate))
coppe | FHUE LG 0 37 AR
(Amendment to the Standard for Quick Frozen Lobsters)
CCFFV | Q¥ A Codex #49+ (Standard for Oranges)
copp | 2 EAEA A AeaRTEY
{Code of Hygienic Practice for Milk and Milk Products)
copL | A% % SFREEA Al e AR
(Guidelines for Use of Nutrition and Health Claims)
CCFL AM2Eol A3 74 NAHANE TEFEA]) (Amendment to the Standard for Quick Frozen
Fish Sticks (Fish fingers), Fish Portions and Fish fillets, Breaded or in Batter (Labelling section)
CCEL FANVEAE A AL Annex 2-¥ 1 ¥ ¥2 (Amendment to the Standard for the Production,
Processing, Labelling and Marketing of Organically Produced Foods : Revised Annex 2 - Tables 1 and 2)
CCMAS | NEAH LA A A (General Guidelines on Sampling)
CCMAS 24 B84 @8 AAA (Guidelines on Measurement Uncertainty)
CCMAS | AEA7IE 2 29 &2 2449 (Methods of Analysis for Additives and Contaminants)
CCMAS S$PES 2 28X IntAG FAA z2iE 2Ad (Methods of Analysis (for inclusion in the
Standard of Olive Oils and Olive Pomace Oils)
CCMAS AHE NEAARA A4 ETFE EAubE (Methods of Analysis (for inclusion in the Standard of
Named Vegetable Qils)
CCPR 549 MRLs (MRLs for Pesticides)
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GSFA Table 1 74 (%9 ¢} (Revisions to Table 1 of the Codex General Standard for Food

CCFAC
Additives)
CCFAC 612} JECFASX A718 AF24E 2 44 2 £L7lE
(Specifications for the Identity and Purity of Food Additives(Category 1) arising from the 6lst
JECFA Meeting)
A ZA 7189 INS #3529 (Amendments to the International Numbering System(INS) of Food
CCFAC
Additives)
coppp | O1F 2 ARATA 08 RFEHIN R IFENYE ARAF)
(Code of Practice for Fish and Fishery Products (aguaculture and quick frozen coated fish
products) )
coprcs | AEQR UFAT 24N AR 42 3 A%
(Principles and Guidelines for the Exchange of information in Food Safety Emergency Situations)
CCPR Az oke] MRLsSH (MRLs for Pesticides)

m 5B RN ==

CCFAC oo Huf3]47)2(eh) (Draft Maximum Levels for Cadmium in : rice, polished:wheat grain :
potato ; stem and root vegetables : leafy vegetables © and, other vegetables)

CCFAC Tree Nuts® Aflatoxins S E9A 2 A73tE 93 A8 (<H) (Draft Code of Practice for the
Prevention and Reduction of Aflatoxin Contamination in Tree Nuts)

CCFAC B2y A4FF T1F49e 298 R ARTE 4 18 A3+ (QF) (Draft Code of Practice
for the Prevention and Reduction of Inorganic Tin Contamination in Canned Foods)

coppp | FATENA 2T HE HES PAEUE ALFE A(D)
(Draft Revised Guideline Levels for Radlonuchdes in Foods for Use in International Trade)

coppp | BROF 2 BEAFIRA 2 AR
(Draft Amendment to the Standard for Salted Fish and Dried Salted Fish)

CCFFV | o8 4 ol&A =9 A8 <H Draft Code of Practice for Fish and Fishery Products(aquaculture) )

CCMAS | EntE Codex 1472 %¢}t (Proposed Draft Codex Standard for Tomatoes)
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CCFAC

Ags Baurd #1715 93k A28 (Draft Guidelines for Evaluating Acceptable Methods of

Analysis)
CCMMP 29ex§ 2 AEAdxYe] £33 72 (Draft Standard for a blend of Evaporated Skimmed
Mik and Vegetable Fat)
CCMMP g4 2 Rude)o) AEBAxute] &3 FAQHDraft Standard for a blend of Skimmed Milk
and Vegetable Fat in Powdered Form)
CCFAC 7 a2gxf 2 AEAA Y £33 72 (Draft Standard for a Blend of Sweetened Condensed
Skimmed Milk and Vegetable Fat)
CCMMP | CHEDDAR A Z¢| tf&t 34 7§A(¢H (Draft Standard for CHEDDAR(C-1)
CCMMP | DANBO 2o B #4 713 (¢h) (Draft Standard for DANBO(C-3))
CCMMP | fF3R1Zel el 774 WA(Q) (Draft Revised Standard for Whey Cheeses)
CCNFSDU | ZA)5¢) tigt 72739 (Draft Standard for Infant Formula)
CCNFSDU . fo} B Ho}E Y3 AF/LAZY FEMA (Proposed Draft Revised Standard for
Processed Cereal-based Foods for Infants and Young Children)
CCNFSDU | A-&*=9ke] MRLs ¢t (Draft Maximum Residue Limits(MRLs) for Pesticides)
CCPR FtEE9 Hhs27]%(¢h) (Draft Maximum Levels for Cadmium in : rice, polished:wheat grain :

potato ; stem and root vegetables ; leafy vegetables ; and, other vegetables)

ANEHEY 45 AYFHL7)5( Maximum Levels for additives(Codex General Standard

CFAC for Food Additives))
CCFH AZE2 Y237 (Code of Hygienic Practice for Dried Milk)
CCPR AN AFH715 (Codex Maximum Residue Limits)
- ¥ 7424 (Packing media (composition and Labelling) (¥ 452/} 4 529 #8 AJMZ thA)
CCMAS | EAAFY ASAAAG N EA A 38 dWAIMZ tA)
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A8 7ige] B AR Aol AFEA 9 ZAA HA(2h) (Draft Terms of Reference and

CAC the Project Proposal for the New Ad Hoc Intergovernmental Task Force on Foods Derived from
Biotechnology)
CCASIA | o4t 12 &9 Proposed draft standard for Ginseng)
Cg?géi/ WY EA Z 9 F4F S Proposed draft standard for Fermented Soybean Paste (Doenjan)
Cg?géﬁ/ T3 4 % Proposed draft standard for Hot Pepper Fermented Soybean Paste(Gochujang))
AEAA R 029 BRd 94249 SSANEl 48 APA 8 2HPoposed draft
CCFICS | Appendices to the Guidelines on the Judgement of Equivalence of Sanitary Measures Associated
with Food Inspection and Certification)
CCFICS | Ax=wAe Y3 FH Proposed draft Principles for Electronic Certification)
FAAE QeI AY HAE 93t XA A Z<¢H(Proposed draft Guidelines for Risk-based
CCFICS .
Inspection of Imported Foods)
CCFAC ofZE BEAY, &Y 2 A9 AEAFH A E2¢HProposed Draft Sampling Plans for
Aflatoxins in almonds, brazil nuts, hazelnuts and pistachios)
WRHABAREY 9 ARAAEATEY B4 AES 3MCPDe Ach5]87)% % HProposed
CCFAC | draft maximum levels for 3-MCPD (Chroropropanol) in Acid hydrolized Vegetables Proteins (acid-
HVPs) and acid HVP containing products)
CCFAC MEZ 0QEA T Z=ho] dutfAe A%< (CCFAC Proposed Draft Revision of the Codex
General Standard for Contaminants and Toxins in Foods)
CCPH Adfols AEY ZAPTAYFH MAEXHProposed Draft Revision of the Recommended
International Code of Practice for Foods for Infants and Children (CAC/RCP 21-1979 -amended 1981)
CCPR EA zFseky HuARsiE 4A4LS A $MLHEE(Proity List for the establishment of
MRLs for certain pesticides)
. AE 1 ZEALF O BE/A (Limited Revision of the Codex Classification of Foods and Animal
CCPR .
Feeds (1993))
cCcGp | FARAE AE9 A9 /MA (Revision of the Definition of “Food” in the Procedural Manual)
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Aot B 9 Aoz e AT #7 /MAZHProposed Draft Amendment to the

CCFF
CEFP Standard for Canned Sardines and Sardine-Type Products (Clupea bentincki))
CCFFP | A4 oJF] B2 HA (Establishment of a list of predatory fish)
HEQA L AZAAS BAY 7154 749 554 B4 #d AUA 2eHProposed draft
CCFICS | Guidelines on the Judgement of Equivalence of Technical Regulations Associated with Food
Inspection and Certification Systems)
CCMI Fo YA ZAZR g ALEAHr o] AE HH M Proposed draft Annex on Risk-Based Post-
Mortem Examination Procedures for Meat)
oy | EF S 24 w9 AgEy R BY 93 2%H(Proposed draft Annex on
Microbiological Verification of Process Control of Meat Hygiene)
CCFAC GSFAQ 39A 2 6tA 9 A EFH71EProposed draft (Step 3) and draft (Step 6) food additive
provisions of the Codex General Standard for Food Additives(GSFA)
YA AT AMES Y A8 X9 Proposed draft Code of Practice for the Safe Use
CCFAC ) .
of Active Chlorine)
CCFAC | DON9 Hw3s] 4715 29 Proposed Draft Maximum Level for Deoxynivalenol)
7tes sl &71E (Y, 7HE, JA, & 7S 2 SE, A, e, 20T 2 9F (Draft
CCFAC | maximum levels for cadmium in fruits; meat of cattle, pigs, sheep, and poultry: horse meat; herbs,

fungi (edible) : celeriac; soybeans (dry); and, peanuts.)
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